
Term Unit / Topic Content/knowledge Practical activity & learning Assessment activities
1&

2

Introduction to food prep & nutrition
Healthy Eating
Nutrition

Understanding Healthy Eating
-The Eatwell guide
-Healthy Eating goals/tips/guidelines
-Diet through life
Understanding Nutrition
-Macronutrients
-Micronutrients
-Fibre

Practicals are selected to support the students core 
content/knowledge for the term as well as embedding 
sound practical skills. Practicals may vary but are likely to 
include:
-Chicken tikka & dhaal
-Fish pie
-Chocolate pots  
-Roly poly bread
-Scotch eggs
-Muffins
-Quiche
-Lasagna
-Yule log
Experimental work investigating the Vit C content of foods

Understanding of Healthy Eating
Understanding of Macronutrients
Experiment - execution & results
Practical outcomes
Practical outcomes

3&
4

Food Science Food spoilage
High risk ingredients
Micro organisms in food production
Principles of food safety
Heat transfer & cooking methods
Functional & chemical properties of food:
-Proteins
-Carbohydrates
-Fats & oils
Raising agents

Practicals are selected to support the students core 
content/knowledge for the term as well as embedding 
sound practical skills. Practicals may vary but are likely to 
include:
-Chilled cheesecake
-Paneer cheese making
-Jointing chicken
-Chicken stew & stuffed chicken breast
-Chilled lemon tart
-Whisked sponge gateau
Students will also understake experimental work to 
investigate:
-an array of fats & their impact on pastry making
-how various starches gelatinize

Application of knowledge test
Practical outcomes
Planning sheets
Enzymes, moulds & yeast sheets
Plan & prepare 2 coursemeal
Raising agent questions
Fats & oils experiment write up & conclusions

5&
6

Food Choice Sensory analysis
PAL
Celebrations & occasions
Cost, income & time
Enjoyment
Availability
Healthy Eating & lifestyle
Seasonality
Culture & religion
Allergy & intolerance
Provenance

Students will be moving towards identifying and selecting 
their own dishes to make this term in responce to given 
briefs with a focus on demonstrating high skill levels. 
Students will also be:
Carrying out sensory analysis work
Researching & presenting findings 

Mock examination
Mock NEA2 written coursework & practical work
Group presentations
Cultural leaflet
Intollerance experiment
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Food Processing Primary & secondary processing of ingredients
Farm to fork
Food Marketing & labelling

Practical work will focus on emulating primary & 
secondary processing techniques to reinforce knowledge 
& will include:
Making butter
Making jam
Making buttermilk scones
Filleting fish
Making pasta

Practical outcomes
Illuminate questions/Seneca learning

N
EA

1 Food Science investigation 15% of 
final GCSE

FORMAL ASSESSMENT: Students will investigate the working characteristics and the functional and 
chemical properties of a particular ingredietns through practical investigation. Students will produce a 
report which will research into 'how ingredietns work & why'

Research - 6 marks
Investigtion - 15 marks
Analysis & evaluation - 9 marks 

N
EA

2

Plan, Prepare & Cook 35% of final 
GCSE

FORMAL ASSESSMENT: Students will plan, prepare and cook a range of dishes for a given brief. 
Students will also produce a written report documenting their journey from research to evaluation.

Research - 6 marks
Demonstrating practial skills - 18 marks
Planning for the final menu - 8 marks
Making the final dishes - 20 marks
Analysis & evaluation - 8 marks 

Revision Preparation for examination 50% of 
final GCSE

In class students will follow a detailed revision program to help support them in their preparation for the final exam. Students will also be following their own 
personal revision schedules at this time.

Web Sites http://www.illuminate.digital/aqafood
Student Username: SDOWN3
Student Password: STUDENT3
https://www.foodafactoflife.org.uk/
https://senecalearning.com/en-GB/ 
Students will be given a 'class code' for Seneca and they will be regularly set assignments on it

Homework Students will recieve regular homeworks including:
Organisation of ingredients for practicals - students should be weighing out and organising their own ingredients for the lesson & labelling them ready for use.
Seneca learning tasks/assignments 
Research tasks
Illuminate digital reading/questions
Consolodation/completion of inclass activities


